CRTYERING

All course meals served with Steamed rice,Hibachi vegetables &
our signature sauces.( sub fried rice $7 per person)

STARTERS

House Salad $ 7.00 ,iax

Miso Soup $ 7.00 +tax

Gyoza (2 pc) $ 6.00 +tax

Noodles $ 8.00 +tax

Grill Asparagus $ 7.00 +tax

Edamame $ 6.00 +tax

Spicy Edamame $ 7.00 +tax

Chicken fried rice $ 8.00 +tax

Shrimp fried rice $ 8.00 +tax

SEAFOQOD
GARLIC SCALLOPS $ 68.00 +tax
HIBACHI SHRIMP $ 65.00 +tax
SEAFOOD COMBO $ 69.00 +tax
TWIN LOBSTER TAIL $ 91.00 +tax
AHI TUNA $ 65.00 +tax
SALMON $ 65.00 +tax
HALIBU $ 68.00 +tax
KIDS MEALS

KID CHICKEN & SHRIMP $45.00 +tax

KID NY & CHICKEN $50.00 +tax

KID NY & SHRIMP $51.00 +tax

KID FILLET MIGNON $54.00 +tax




COMBINATIONS

SPECIALS

Chicken & Shrimp $ 71.00
NY Steak & Chicken $73.00
NY Steak & Shrimp $ 75.00
NY Steak ,Chicken & Shrimp $ 85.00
NY Steak & Lobster $89.00
Fillet Mignon / 60z $74.00
Fillet Mignon & Shrimp $ 82.00
Fillet Mignon & Scallops $ 85.00
Fillet Mignon & Lobster $91.00
Fillet Mignon & Salmon $82.00

Fillet Mignon,Chicken & shrimp $ 88.00

Rib Eye Sumo / 12 oz $ 85.00
Rib Eye & Shrimp $87.00
Rib Eye & Scallops $90.00
Rib Eye & Lobster $92.00
Hibachi Vegetarian $ 58.00

All prices are per person and are subject to change without notice.
If you have any food allergies and or special request,please be sure to take note of that before the event.
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Kanji $ 95.00 +tax
NY Steak,Lobster & Shrimp
Chef'S Special $ 115.00 +tax
Fillet Mignon,Lobster, & Shrimp
Genki $ 125.00 +tax
Fillet Mignon,Lobster tail & Scallops
HIBACHI DELUXE $ 265.00 +tax
Japanese A5 Wagyu & Lobster tail
Hibachi Tomahawk $ 205.00 +tax
Tomahawk bison steak (bone in)

EXTRAS
Water Glasses/ 1 pc S 250
Wine Glasses / 1 pc S 250
Sake cup / 1 pc $ 2.00
Japanese ramune soda S 6.00
Soda $ 5.00
Water S 3.00
Alkaline Water bottle S 6.00
Patio heater & propane S 90.00
Setup 24 hrs $ 300.00
CHEF (3 hrs) $ 200.00
Server (3 hrs) $ 165.00
Fireshow $ 375.00



